[Influence of the degree of nonvitreousness on durum wheat semolina characteristics (author's transl)].
The presence of nonvitreous kernels in durum wheat adversely influences milling yield, protein content and pasta manufacturing quality of semolina. From the results obtained, we can infer that the proportion of these negative effects is related to the degree of nonvitreousness exhibited by the kernels. Consequently, to define nonvitreousness and to establish proper methods for its determination, we have to take into consideration not only the percent of nonvitreous kernels but also the degree of nonvitreousness exhibited.